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B O A T   R A C E   G A L A   L U N C H

Available 4th April 2026 | £150pp | Includes bubbly & canapés on arrival 

Starters
Gin & seaweed cured chalk farm trout, pickled veg, soda bread 

Norfolk chicken tikka skewers, cucumber yoghurt 

Nduja Arancini, smoked black garlic aioli 

Mains
Welsh rack of lamb, shoulder croquettes, salsify puree, lamb jus, crispy samphire

Norfolk chicken Ballantine, stuffed with pistachios & goat cheese, roasted cauliflower 
puree, chicken valutee

Pan roasted halibut, lobster tail, confit baby mid potatoes, lobster & herb bisque

Puddings
Bourbon Tiramisu

Raspberry creme brulee, shortbread twirl

Before you order your food & drinks,  please inform a member of staff if you have a food allergy or intolerance | Tables 
of 4 or more are subject to a discretionary service charge of 12.5 % |  An adult’s daily recommended allowance is 

2000 kcal | All weights and measures are accurate before being cooked 




